Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SABIENG

REGULAR

2018-04-03

No

2-102.11.(A).
(B)

C: The person in charge could not

demonstrate required knowledge,

either by complying with this code

and no critical violations during this

|ns ection or not having a current
M certificate.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

6-501.14.(A)

Ventilation not clean.

SABIENG

REGULAR

2018-10-11

No

3-501.15

Cooked foods improperly cooled.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

SABIENG

REGULAR

2019-04-22

No

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

3-304.12

Improper between-use storage of in-
use utensils.

SABIENG

REGULAR

2019-10-16

No

4-501.116

Chemical sanitizer concentration was
not accurately determined by using a
test kit or other device.

SABIENG

REGULAR

2022-01-04

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not prOﬁerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.14.(A)

Ventilation not clean.




